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Deter mination of melamine in vegetable products by HRL C
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(School of Biologica and Chemica Engineering ,Zhdiiang University of Science and Techrology ,
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Abgract :An andytica method for detecting melamine in vegetable materias by HRLC was egablished. Samr
ples were extracted by ultraonic extraction with 10 % TCA - acetonitrile and purified by protein precipitator.
The HR.C conditions: ZORBAX B - Aq(250 mm x 4.6 mm, 54 m) , phoghoric acid - triethylamine as no-
bile phase and UV detection at 0. 6 L/ min with wavelength 240nm. The recovery rate were 89.8 % ? 91. 1 %
and RD was0.75% 1.60 %.
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